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Biological control is a bioeffector-method that uses organisms to control populations of other organisms. This method is widely used to prevent pests, diseases and weeds proving to be a viable alternative to avoid using antibiotics and pesticides in animal 
feed and crops. Lactic acid bacteria (LAB) have been identified as potencial microorganisms in the field of biocontrol. The aim of 
this work is identifing LAB present in whey, a byproduct generated during cheese manufacturing process, and studying their role in 
whey biocontrol activity against phytopathogenic microorganisms. A morphological identification by classic techniques and gene 
sequencing has been made in order to achieve microbiological characterization of whey from an individual cheese company. A 
total of 6 species of microorganisms have been identified:  Pichia kudriavzevii, Lactobacillus rhamnosus, Lactobacillus fermentum, 
Lactobacillus helveticus, Lactobacillus zeae and Lactobacillus hilgardii. Biocontrol activity of those identified microorganisms has 
been tested against different phytopathogenic bacteria and fungus. All lactobacillus identified species showed activity against 
different bacteria tested. On the other hand only Pichia kudriavzevii and some identified Lactobacillus showed activity against 
fungus tested. It should be noted that whey biocontrol capability is likely to be related to bacterial activity instead of being due to their 
excreted metabolites during the fermentation process. This statement arises from the different response against microorganisms 
tested between both microfiltered and unfiltered whey: While the first did not show any biocontrol activity, the second one did. 
According to this results, we can conclude that whey could be applied to biological control of crops diseases.
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